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JAMBON D ENTRECOTE 19 BABY QUESADILLAS 24 @AVOCADO BABA GANOUSH 19 (|28
= 45 days cured beef ribeye ham Brgisgd Wagyu, Oaxaca cheese, ‘ Smoky avocado spread, stracciatella, /4
- » Add our artisanal panettone +10 chimichurri sauce, Kobe karasumi almonds, black sesame, tahini
\ - KFC 14 @ STRACCIATELLA FATTOUSH ’
2] N
KOBE BEEF JAMON 39 Kobe beef tallow Fried Chicken, Cinzano  §tracciatella, tomatoes, cucumber,
Raised in Japan, cured in Spain. marinade & Sichuan pepper sauce carasau bread, fresh herbs
Aged for 18 months in Leon.
* Add our artisanal panettone +10 ARAYES Nﬁgofs .3 0 1 ’ KALE SALAD 18
¢ SR e Tle pﬁta, pa;s eg, Avocado, Parmesan, cherry tomatoes 7
/ onion, mozzarella cheese, tor ’ ? ? A
<| SIGNATURE BAO BUN 24 ST TG lemon zest, anchovy Vi
Korean buns, jasmine tea 21 _
( Slnoked Kobe beef Chlck ca urée, tahini, lemon, ﬂ PLANT BASED BAO 22
peap ; .
beef tenderloin, pinenuts Korean buns, Redefine Meat™ New-Meat™ =71
|| Ll LUg LS CEVICHE ROSADO 25 @ PLANT-BASED MINI BIG K21 |{GS
Mini Black Angus beef burgers, Seabass ceviche, sweet potatoes, Redefine Meat™ New-Meat™ patties,
N\ pickled onions & sauces avocado, raspberry, quinoa secret sauces
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BEEFBAR LUNCH SET MENU 29
X

BABY SPINACH SALAD

Walnuts, manchego
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SLICED TAGLIATA STEAK  SIGNATURE STEAKS, FRITES & SAUCE =78 L

Cherry tomatoes, rocket, Classic steak-frites Vegan / Chicken / Salmon
Parmesan, classic mash ﬂ Leatbar's signature cut Beefbar dressing
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THE CLASSICS

TRUFFLED SCRAMBLED 21 FRENCHY BURGER 23 VEAL & WAGYU BOLOGNESE 29
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A discretionary service charge of 13.5% will be added to your bill | Vaping is prohibited |
Please notify your waiter of any allergies before ordering | Includes VAT

English muffin, scrambled eggs, Fried egg on a double Homemade veal &
summer truffles & Black Angus cheeseburger Wagyu beef
garden leaves & croissant bun classic pappardelle
WAGYU BAVETTE 59 WAGYU RIBEYES SIGNATURE FILETS & SAUCES
With confit shallots _ Ribeye cap 200g 89]25 [conic filet mignon 44
Japanese black & Black Angus, Le;ggi Crllll;el’;};%)’oeofgoggog Paradise Pepp?r beef filet 44
USA, Snake River Farms, Classic mash Classic mash
| 500 days grain-fed Japanese black & Black Angus, USA French filet mignon
Snake River Farms, 500 days grain-fed v
4| MISO BLACK BEEF 29 BURGER BOMS 29 SALMON UNAGI 29
~ Our beefy version of the famous Natural beef patty, wagyu beef, Yuzu unagi sauce
black cod, classic mash bone marrow, cheese, confit & Lemon lime mash

crispy onions, pickle
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EXTRA SlDES \ LA SAUCE BEEFBAR 7

HAND CUT FRIES FRESH SUMMER TRUFFLE 3gr 5 Made with butter, herbs, truffle

Classic 7/ Parmesan 9 /Summer truffle 14 SEASONAL VEGETABLES 7 A & an extract th the "SaL.che
: Originale Relais de Paris

SIGNATURE MASH
Classic 6/ Jalapeno 7/ Lemon lime 7 HOUSE GREEN SALAD ¢

La Sauce Beefbar 10/ Summer truffle 12 SESAME GOMA SALAD 6 SAUCE &
ARTISANAL SAVOURY PANETTONE 10 HOMEMADE FOCACCIA 5 [

PARADISE PEPPER




